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A process for converting lactose into polyols includes: (a) 
hydrolyzing lactose to produce a hydrolyzate that 

includes at least one monosaccharide (e.g., glucose and galactose); (b) 
subsequently hydrogenat ing the hydrolyzate to produce an alditol - conta i ning 
intermediate composition; and (c) hydrogenolyzing the alditol -containing 
intermediate composition to produce at least one polyol (e.g., ethylene glycol, 
propylene glycol, glycerol) . 
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use thereof 
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CAS INDEXING IS AVAILABLE FOR THIS PATENT. 

AB A purified cold-active beta galactosidase enzyme, specific for lactose, 

having a stable enzymatic activity at a temperature below 8° C. 
In the presence of lactose, a purified cold-active beta galactosidase 



enzyme, specific for lactose, having a stable enzymatic activity at a 
temperature ranging between 0° C. and 50° C. 

CAS INDEXING IS AVAILABLE FOR THIS PATENT. 
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CAS INDEXING IS AVAILABLE FOR THIS PATENT. 

AB A novel L-arabinose isomerase active enzyme and its corresponding gene, 

derived from a thermophilic source are provided. The enzyme is suitable 
for the production of D-tagatose, a useful low-calorie sweetener. The 
enzyme may be obtained from a Thermoanaerobacter species such as 
Thermoanaerobacter mathranii. 

CAS INDEXING IS AVAILABLE FOR THIS PATENT. 

L8 ANSWER 4 OF 15 USPATFULL on STN 
AN 2003:120114 USPATFULL 

TI Nucleic acids of aspergillus fumigatus encoding industrial enzymes and 

methods of use 
IN Jiang, Bo, Montreal, CANADA 

Storms, Reginald, Beaconsf ield, CANADA 

Roemer, Terry, Montreal, CANADA 

Bussey, Howard, Westmount, CANADA 
PI US 2003082595 Al 20030501 

AI US 2002-213990 Al 20020805 (10) 

PRAI US 2001-309870P 20010803 (60) 

DT Utility 
FS APPLICATION 

LREP PENNIE AND EDMONDS, 1155 AVENUE OF THE AMERICAS , NEW YORK, NY, 100362711 
CLMN Number of Claims: 45 
ECL Exemplary Claim: 1 
DRWN 2 Drawing Page(s) 
LN.CNT 8033 

CAS INDEXING IS AVAILABLE FOR THIS PATENT. 

AB The present invention provides nucleotide sequences of Aspegillus 

fumigatus that encode proteins which exhibit enzyme activities. Vectors, 
expression constructs, and host cells comprising the nucleotide 
sequences of the enzyme genes are also provided. The invention further 
provides methods for producing the enzymes, and methods for modifying 
the enzymes in order to improve their desirable characteristics. The 
activities displayed by the enzymes of the invention include those of a 



tannase, cellulase, glucose oxidase, glucoamylase , phytase, 
p-galactosidases , invertase, lipase, a-amylase, laccase, 
polygalacturonase or xylanase. The enzymes of the invention can be used 
in a variety of industrial processes. Enzymatically active compositions 
in various forms as well as antibodies to the enzymes and fragments 
thereof, are also provided. 

CAS INDEXING IS AVAILABLE FOR THIS PATENT. 
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CAS INDEXING IS AVAILABLE FOR THIS PATENT. 

AB The present invention provides methods and sensors for assaying 

components of fluid samples by measuring pressure changes. In 
particular, the invention provides methods to assay for components in 
fluids with or without the aid of enzymatic reactions. The invention 
also provides a modified sensor that has an immersible pressure 
monitor/gas -containing portion unit and is capable of detecting pressure 
changes with higher sensitivity. 

CAS INDEXING IS AVAILABLE FOR THIS PATENT. 
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CAS INDEXING IS AVAILABLE FOR THIS PATENT. 

AB Catalytic decarboxylation process for 2 -ketoaldonic acids by nickel ions 

characterized in that an aqueous solution of a 2 -ketoaldonic acid is put 
in contact with a resin carrying vinylpyridine groups. 



The process allows in particular ribulose, xylulose and erythrulose to 
be easily obtained. 



CAS INDEXING IS AVAILABLE FOR THIS PATENT. 
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CAS INDEXING IS AVAILABLE FOR THIS PATENT. 

AB Cheese flavoring agents and cheese flavor enhancers are provided in the 

form of enzyme-modified, lactose-hydrolyzed whey or whey fractions. The 
products have a flavor profile characteristic of aged cheese and a 
flavor intensity sufficient to serve as the sole source of cheese flavor 
or as a cheese flavor enhancer in a variety of food products. 

CAS INDEXING IS AVAILABLE FOR THIS PATENT. 
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CAS INDEXING IS AVAILABLE FOR THIS PATENT. 

AB An extender for fermented sausage products based on hydrolyzed whey or 

hydrolyzed whey fractions is provided. The extender is equivalent to, 
but less expensive than, extenders used in the prior art, such as nonfat 
dry milk, and exhibits functional properties in the finished product, 
including the properties of reducing the product ' s pH and water 
activity . 

CAS INDEXING IS AVAILABLE FOR THIS PATENT. 
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AB Lactose-hydrolyzed whey or whey fractions are used in chewing gum to 

replace all or a part of the soluble sweetner, emulsifier and 
plasticizer components of conventional chewing gum formulations. The use 
of these materials allows the production of softer chewing gums which 
are not sticky and of athletic chewing gums which promote salivation. 
The use of the disclosed whey-based materials results in lower costs for 
chewing gum products, as well as providing a means to utilize the 
abundant food value of whey. 
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CAS INDEXING IS AVAILABLE FOR THIS PATENT. 

AB Lactose in whey is hydrolyzed with an immobilized lactase by a process 

which involves heating the whey to a temperature of from about 
45° to about 90° C. for at least about 15 seconds, 

centrifuging the heated whey while it is still warm, contacting the 
centrifuged whey with an immobilized lactase, cleaning the immobilized 
lactase, and disinfecting the immobilized lactase. Preferably, lactase 
is immobilized on an inorganic support, and cleaning and disinfecting 
are carried out respectively by contacting the immobilized lactase with 
a solution of protease and with a solution of substituted 
diethylenetriamine . 



CAS INDEXING IS AVAILABLE FOR THIS PATENT. 
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CAS INDEXING IS AVAILABLE FOR THIS PATENT . 

AB Disinfecting of immobilized enzymes is carried out by contacting the 

immobilized enzymes with a dilute aqueous solution of at least one 
substituted diethylenetriamine at a concentration and for a period of 
time which is sufficient to substantially kill the contaminating 
microorganisms without significant deleterious effects on the 
immobilized enzymes. The substituted diethylenetriamine is preferably 
dioctyldiethylenetriamine or a mixture of dioctyldiethylenetr iamine and 
trioctyldiethylenetriamine . 

CAS INDEXING IS AVAILABLE FOR THIS PATENT . 
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CAS INDEXING IS AVAILABLE FOR THIS PATENT. 

AB A method of synthesizing vitamin C (ascorbic acid) directly from the 

hydrolysis products of lactose. Lactose, economically obtained from 
whey, undergoes hydrolysis with a warm aqueous slurry of lactase to 
produce D-galactose and D-glucose. Preparing the methyl glycosides of 
these two sugars protects a labile C-0 linkage during the oxidation of 
the sugars to D-galacturonic acid and D-glucuronic acid. The mixture of 
these acids, after the removal of the methyl group through hydrolysis, 
undergoes reduction with gaseous hydrogen in the presence of an Adams 
catalyst or Raney nickel to produce a mixture of L-gulonic acid 
and L-galactonic acid. Removing the water from these acids forces their 
conversion into the corresponding lactones. Because of the applicable 
rate constants, adding water to the lactones does not result in their 
rapid reconversion to the acids. Accordingly, they can then undergo 
oxidation, in the presence of an enzyme obtained from pea seeds, to 
L-ascorbic acid. 

CAS INDEXING IS AVAILABLE FOR THIS PATENT. 
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CAS INDEXING IS AVAILABLE FOR THIS PATENT. 

AB The invention relates to a process for the conversion of lactose into 

useful monocarbohydrates, comprising the steps of oxidatively 
hydrolyzing a lactose solution to form galactose and gluconic acid, and 
separating these two constituents. 

CAS INDEXING IS AVAILABLE FOR THIS PATENT. 
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CAS INDEXING IS AVAILABLE FOR THIS PATENT. 

AB Lactose, especially derived from whey, is efficiently hydrolysed to 

glucose and galactose by contact in water with a solid, insoluble, 
stongly acidic ion exchange resin based on certain cross-linked 
polystyrenes or certain carbohydrates. The products are valuable in food 
manufacture . 

CAS INDEXING IS AVAILABLE FOR THIS PATENT. 
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